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By Susan E. Poppiti, Esquire
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I consider myself a versatile griller, able to achieve juicy pork loins and tender flank steaks.  Yet, over the last few months I decided 
to try my hand at different cuts.  My focus has been two cuts of meat that are typically packaged in individual servings — a ribeye 
steak and a pork loin chop.  Instead of purchasing two standard 1 to 1 1/2 inch ribeyes, I ask the butcher to cut one really thick 

steak — about 3 inches.  And, rather than two 1 inch thick pork chops offered in the case, I request two center cut pork-loin chops, 
each about 2 1/2 inches thick.  Both quantities are ideal for dinner for two and leftovers to top a lunch salad.  

The cooking method involves two stages — searing the outside to a golden brown and cooking the inside to the desired tempera-
ture.  Also, the meat is intended to be served in slices rather than an entire steak or chop.  This has proven to be a more pleasant 
dining experience — “less is more.” 

A Meaty May

Ideas for Greens 
to serve alongside  

either meat

Ramps These greens are for-

aged in the spring and are neither 

a scallion nor a leek. They have 

vivid green leaves and dark rose 

and white stalks. Simply cut off the 

roots, rinse well and sauté in but-

ter and olive oil until tender. I like 

the leaves to crisp slightly.  

Watercress This peppery 

green makes for a salad with a 

kick.  Toss the watercress with 

thinly sliced fennel, the juice of 

a freshly squeezed blood orange, 

olive oil, salt and pepper. As some 

varieties of blood orange are avail-

able through May, you can make 

this traditional Sicilian winter salad 

a springy one.

Sizzle with some thick 
cuts of meat this May!
Susan E. Poppiti is a math-
ematics teacher at Padua 
Academy High School and 
managing member and cook-
ing instructor for La Cucina 
di Poppiti, LLC and can be 
reached at spoppiti@hot-
mail.com. Other recipes and 
cooking tips are available 
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Ribeye ”Roast”

Ingredients:

• One boneless ribeye (3 inches thick)

• Sea salt 
• Fresh ground black pepper
• Salted Irish butter
• Maytag blue cheese
• Truffle oil

Turn up the heat on one side of a gas grill to 
maintain 325 degrees. Pat both sides of the steak 
with salt and pepper. Place the ribeye on the 
non-heated side of the grill and cook it covered 
until its internal temperature is 100 degrees. This 
should take about 10 to 15 minutes, depending 
on the meat’s thickness.  

Once the ribeye reaches 100 degrees, move it 
to the hot side of the grill. The goal at this point 
is to sear the outside of the steak 3 minutes per 
side. Then, leave the ribeye on the heat until 
the internal temperature is 130 degrees for 
medium rare.  Remove the meat from the grill 
and let it rest for a few minutes on the cutting 
board before slicing it against the grain to your 
desired thickness. 

I like to serve the ribeye with two butters.  
Blue Cheese Butter: Combine two tablespoons 
of salted Ir ish butter to one tablespoon of 
crumbled Maytag blue cheese. Cream together 
with a fork. Truffle Butter: Do the same with 
two tablespoons of salted Irish butter to one 
teaspoon of truffle oil.  

Pork ”Porterhouse”

Ingredients: 

• Two center cut pork-loin chops 
 (2 1/2 inches thick)

• 1 shallot, chopped
• 2 tablespoons brown sugar
• 2 tablespoons Mirin (Japanese rice wine)

• 2 tablespoons rice wine vinegar
• 2 tablespoons olive oil
• 1 teaspoon fennel seeds
• Salted Irish butter
• Extra virgin olive oil

The subtle sweetness of the brown sugar 
and Mirin make a “nice” marinade for the pork 
porterhouse, which has the loin on one side 
of the bone and the tenderloin on the other.  
Combine the shallot, brown sugar, Mirin, rice 
wine vinegar, olive oil and fennel seeds in a 
bowl. Season both sides of the chops with salt 
and fresh ground pepper and place them in a 
gallon plastic bag. Add the marinade and seal 
the bag, making sure the marinade is covering 
all sides of the chops. Let the pork steep at 
least one hour or up to all day.  

Heat the grill to 450 degrees. Then heat 
one tablespoon of butter and one tablespoon 
of olive oil in a large nonstick frying pan over 
medium heat. Cook the chops in the pan un-
til golden brown, about 3 minutes per side.  
Transfer the pan to the grill and cook until the 
pork’s internal temperature reads 135 degrees.  
This will take about 12 minutes. Let the chops 
rest for a few minutes before transferring to a 
cutting board. Slice the pork against the grain 
and top with the pan juices.


